MONDAY-THURSDAY FRIDAY-SUNDAY
1MAM-3PM 8AM-3PM

) MENU
EGG ENTREES HAND SQUEEZED
SERVED WITH ROASTED RED BLISS POTATOES F R U | T J U | C E S

Substitute potatoes for a side salad, a soup, or any side (additional $2)
Substitute for egg whites (additional $2) glass $5 | carafe $10
Add bacon, chorizo or breakfast sausage (additional $2)
ORANGE | GRAPEFRUIT | LEMONADE

Three Eggs Your Way™ v e GF $14 B EVE RAG ES

Croissant Sandwich $15

egg, sausage, cheddar cheese* Coffee $3:65

.65

Vegetarian Breakfast Burrito v $145 Espresso 33

scrambled eggs, spinach, red pepper, portobello TeBella Loose Tea $5:38

mushroom, cheddar cheese, salsa picante o5
Fruit Juices $3

Chorizo Sausage Benedict $15 apple, pineapple, cranberry, or tomato

homemade biscuit, avocado,

smoked paprika hollandaise* C O C KTA I L S

Maine Lobster Benedict $21

bernaise sauce, brioche toast*

Mimosa $93

sparkling wine, fresh orange juice

Smoked Salmon and Spinach Omelet cF $16

lemon pepper sour cream

Mimosa for Two $18

Prosecco Ruffino, fresh orange juice

Four Cheese and Bacon Omelet* cF $15

Cassis Bloody Mary $12
Cassis homemade bloody mary mix, vodka
Portobello Mush 5 y mary mix,
Bz‘;ﬁee;e Ou;;);n‘;:nd 315 + upgrade to E+G Premium Vodka + 317
truffle oil*
e Flirty Italian $135

EG Vodka, aperol, lemon juice, Peychaud's bitters,
muddled rospberries

BRIOCHE | 5
FRENCH TOAST High No<1>n SeIfZe:Ts/ | $6:

pineapple, grapefruit, black cherry
$1 6 wa‘rerme\on, peoch
N
honey mascarpone, banana, ‘*&\} ’
fresh strawberries v /

4
SPECIALTIES @

Caramelized Pineapple Pancakes v $16 J U I C E O F T H E DAY

coconut cream MADE BY CHEF TREVOR LYMAN

Smoked Salmon Platter $16 $ 7 -5
red onions, capers, eggs, ch’ves, tomatoes,
toasted bagel, cream cheese™

Quiche, Vegetarian or Ham & Cheese $14-3
mixed baby greens salad

AVOCADO TOAST
Granola Bowl v $135

mixed berries/ bonono, honey mascarpone, one $8 75 | two $1 6

oat milk fresh avocado, hard boiled eggs,
pickled red onion, arugula, EVOO v

PASTRIES & BREADS.
Plain Croissant $385  Breads $2 BRUNCH EXTRAS - $65

Chocolate Croissant $435  wheat bread, plain bagel

Almond Croissant $4-63 homemade biscu, sourdough Roasted Red Bliss Fresh Avocado v e« GF

Cheese Danish $3-85 Potatoes V * GF Sliced Tomatoes v * GF

Raisin Roll $3%5 | o Panier $22 Crispy Bacon GF Seasonal Fruit v ¢ GF

Brioche au Sucre $3:%5  qn assortment of all the pastry Breakfast Sausage Links GF Fresh Berries Vv ¢ GF
items served with jam and butter Smoked Salmon GF

VEGETARIAN & GLUTEN-FREE cAss I s PRIVATE DINING ROOM AVAILABLE FOR
OPTIONS INDICATED WITH -V « GF YOUR SPECIAL EVENT - PLEASE INQUIRE
An 18% gratuity may be added for parties of 6 or more. St Jbstitutions & additions m ay be stb:ccf to additiona c%o*gc

EOMﬂg raw or un /\CYCOOde {'\ h Shc‘ s )’W €eggs or mear increases the HQR ’\\( {COdbOP’ﬁC ‘ ness



